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How to Make Bread
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Ingredients:
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1.5kg bag of strong bread flour
2 sachets of dried yeast

900ml of warm water

1 dessert spoon of caster sugar
1 dessert spoon of salt
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Add the warm water and sugar.
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Mix together to form a dough.




PLAIN
FLOUR

Q.

Knead the dough.
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Leave the dough to rise in a covered bowl for 40-
60 minutes.
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Put the dough in a tin and bake it in the oven.
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Leave bread to cool then slice it and enjoy!
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THE END




